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The Coffee Art comes equipped with
an integral milk system that allows
you to serve all popular espresso
based speciality coffees at the touch
of a button. Being fully automatic,

this compact system grinds the

beans, brews the coffee and froths

the milk to perfection at the touch of a
button. Serve excellent espresso, creamy
cappuccino and luscious latte with the

minimum of effort.



fresh from the bean

The Schaerer Coffee Art from Cafe Bar satisfies the high demands of today’s
coffee consumer. Each cup is freshly ground from the bean automatically
for maximum freshness and aroma. The brewing process ensures perfect

coffee extraction whilst the advanced milk foaming system produces the ideal
compact micro-bubble milk foam.

intelligent cleaning

Cleaning and maintenance of the Coffee Art is made simple with the automatic
cleaning cycles which are easy to follow with on screen prompts. The display
will tell you when the grounds container needs emptying, when cleaning is
required or beans need replenishing. There are also many optional extras to suit
your business, including; undercounter container for coffee grounds, standard
accounting systems, coin validator, card system and self-service operation.

power steam

For those who like to froth milk by hand, the Coffee Art power steam model
provides copious amounts of steam to allow barista style service. With separate
boilers, one for the coffee production and one

for the steam production, the Coffee Art is

capable of keeping up with the task at
hand without sudden loss of temperature.

H/W/D mm Set-Up Boilers
(grinders/steam/water) (coffee/water/
steam)

Coffee Art 2/11 shared/shared/1

Coffee Art Power 640x421x540 2/1/1 111

Steam
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